Effects of rice varieties and polishing ratio were studied on the dissolution of protein from steamed rice.
Effects of rice varieties and polishing ratio were studied on the dissolution of protein from steamed rice.
The quantity of nitrogen released from steamed rice was strongly affected by the protein content of rice. The correlation between them was especially high at the completion of dissolution of steamed rice.
However, at the initial stages of dissolution of steamed rice , the dissolution of protein was closely influenced by the dissolution of starch.
Consequently, the dissolution rates of both starch and protein of shinpaku-rice (rice grains with a white spot at the center) were higher than those of ordinary rice at the initial stage.
After 21 days reaction , when the dissolution of steamed rice was approximately complete, the dissolution rates of protein were about 60% , and not so different among rice varieteis.
The quantity of nitrogen released from steamed rice was decreased linearly with decreasing of polishing ratio. 
Relationship between nitrogen released from steamed rice and dissolution rate of protein. 
